One-Pan & Blue Apron
PrOSCiuttO GnOCChi blueapron.com

with Lemony Brussels Sprouts

2 SERVINGS | @ 0-30 MINS

Ingredients WeHT . Serve with Blue Apron
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our thousands of recipes,
watch how-to videos, and
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meal's preferences. Download
it from the App Store or
Google Play today.




ﬂ Prepare the ingredients

* Remove the honey from the
refrigerator to bring to room
temperature.

¢ Wash and dry the fresh produce.
» Stack the prosciutto (removing
the plastic lining between
the slices), then thinly slice
crosswise.

¢ Cut off and discard the stem ends
of the brussels sprouts; quarter lengthwise.

* Peel and roughly chop 2 cloves of garlic.
e Quarter and deseed the lemon.

9 Crisp the prosciutto

 In alarge pan (nonstick, if you
have one), heat a drizzle of olive
oil on medium-high until hot.

» Add the sliced prosciutto.
Cook, stirring frequently and
breaking apart any clumps, 2 to
3 minutes, or until crispy.

¢ Leaving any browned bits (or
fond) in the pan, transfer to a
paper towel-lined plate.

e Cook the brussels sprouts

¢ In the pan of reserved fond, heat [
3 tablespoons of olive oil on E
medium-high until hot.

» Add the quartered brussels
sprouts in an even layer. Cook,
without stirring, 3 to 4 minutes,
or until lightly browned.

» Add the chopped garlic and
as much of the red pepper
flakes as you'd like, depending on how spicy you'd like the dish to be.
Season with salt and pepper. Cook, stirring frequently, 1 to 2 minutes, or
until softened.

G Finish & serve your dish

* To the pan, add the gnocchi and
Y5 cup of water (carefully, as
the liquid may splatter). Cook,
stirring occasionally, 2 to 3
minutes, or until the water
has cooked off and the gnocchi
are tender.

* Add the butter and honey
(kneading the packet before
opening); season with salt and
pepper. Cook, stirring frequently, 2 to 3 minutes, or until the butter is
melted and combined.

« Turn off the heat. Carefully stir in the juice of 2 lemon wedges.
Taste, then season with salt and pepper if desired.

« Serve the finished gnocchi topped with the crispy prosciutto
and cheese. Serve the remaining lemon wedges on the side. Enjoy!

To view this recipe’s full nutrition information, SEE FULL RECIPE in the current tab of your
account at blueapron.com or in the Blue Apron app, then click on VIEW FULL NUTRITION.

Food safety handling information: blog.blueapron.com/foodsafety
CONTAINS: SEE INGREDIENT PACKAGING FOR ALLERGEN(S).

Produced in a facility that processes crustacean shellfish, g
egg, fish, milk, peanuts, soy, tree nuts, and wheat. »
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